
s a t u r d a ys  a n d  s u n d a ys  1 1 a m  to  3 pm

BLOODY MARYS

The classic
Celery spiced and salted 420

The Bloody Italian
Bocconcini, basil, tomatoes 470

Bloody Mary on the Sea
Tiger prawn, togarashi, olives,

dill pickles 470

Grilled english bangers,
bubble and squeak, soft poached egg 

and grain mustard 580

Kejriwal
A bombay classic... fried egg on 

jalapeno chilli cheese toast 
with spiced onions and tomatoes 320

The Blackbird burger
Mayura Station wagyu, scamorza, 

pickles, tomato chili jam 
and twice cooked chips 680

Ricotta pancakes, roast rhubarb,
strawberries, whipped cream
and macadamia brittle 480

CHAMPAGNE COCKTAILS

Mimosa
Freshly squeezed orange juice and 

house Champagne 720

Bellini
white peach puree, creme de peche 

and house Champagne 760

Kir Royale

A glass of house Champagne 980

BRUNCH

The dishes marked with ” V “ are suitable for ovo-lacto vegetarians. 
Some other dishes on our menu can be served without dairy products and other ingredients not suitable for vegans.  Please ask your server for details.

Allergens: Please inform your server of any special dietary requirements, including intolerances and allergies. Our trained staff will advise you on alternative dishes. 
However, while we do our best to reduce the risk of cross contamination in the restaurant, we cannot guarantee that any of our dishes are free from allergens and 

therefore advise guests to assess their own level of risk before consuming their choice of dish. Thank you.

Plus 10% service charge
April 2019 

Breakfast in a bun
Sausage, sage and onion patty, 
fried egg, crispy bacon and 

mushrooms,  twice cooked chips and 
ketchup 580

Crab omelette, lamb rendang, 
sriracha and steamed rice 720

Kedgeree
Smoked trout and salmon spiced rice, 

edamame, hard and soft egg 590

Salmon fishcake, soft poached egg, 
asparagus and dill hollandaise 640

Custard french toast, toffee apples,
mascarpone and maple syrup 420

The Italian
Fresh baked pizza with Pork sausage, 

Guanciale, tomatoes, mushrooms, 
mozarella, spinach 

and an egg 540 

Two poached eggs on
toasted cheddar brioche 
with roast peppers 520

Nasi Goreng
Sambal fried rice, chicken satay, 

fried egg and cucumber pickles 580

Croissant, baguette, sour dough toast,
french butter and homemade jam 390

JUICEs, SHAKES, SMOOTHIES

Freshly squeezed orange juice 
260

Roots and Fruits
Freshly juiced carrots, beetroot, 
ginger, orange and passionfruit 

260

Green Garden
Freshly juiced apple, celery, kale,

cucumber, pear and mint 
260

Fresh mint, lemon and green apple
iced tea 

260

Lemon, lime and bitters 
160

Pomegranate and mint lemonade 
160

Strawberry, banana 
and chia seed smoothie 

220

Lemon, cardamom, elderflower fizz 
160

Watermelon, dalandan 
and orange flower shake 

160

Pineapple, mint, yoghurt and
honey lassi 

180

Green tea and vanilla ice cream 
milk shake 

220

Sides
Organic eggs, poached or fried 50/pc

 
we use eggs from sustainably farmed

free range chickens
`

Twice cooked chips 180

Side salad 160

Crispy bacon 90

Grilled english bangers 90

COFFEE
Espresso / Machiatto
single 120 double 150

Cappuccino 150

Latte 150

Americano 120

Hot valrhona chocolate 
with cream and marshmallows 180

Iced coffee / mocha 180

990


